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To our future homemakers . .. 
whether you're furnishing a room 
or your entire home-
come to Davidsons. 
We have more of everything 
for every home . .. in any price range. 
from 
THE PLACE WHERE 
STUDENT MEET 
TO CHAT-ANDEAT 
NEISWANGER CAFE 
121 Welch Phone CE 2-4105 
Here we go again 
with a new •• • 
formal frock 
Make it with 
203 Main 
TISSUE FAILLE 
ACETATE PRINT 
COMPLETELY HAND 
WASHABLE 
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45 INCHES WIDE 
98 CENTS A YARD 
Dial CE 2-5101 
Have You Entered the 
1959 Room Conle:il? 
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Now We Can Put Nylon Heels 
On Your 
. PENCIL-SLIM HEELS . 
GOODYEAR SHOE REPAIR 
Complete stock of all materials for shoe care 
107 Welch Open 7:30-5:30 
Peter Pauper Gift Editions $1.00 
Here's a book gift to fit every in-
dividual. The wide selection of tit-
les such topics as cooking, humor 
and The Bible. 
2504 Lincoln-Way CE 2-6175 
[___ 
Landsberg Pharmacy 1· 
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Max Harriman's Hair Stylists 
Appear Every Monday, Lee 
Harris Show, WHO-TV, 
Channel 13-12:30 P.M. 
Max Harriman Predicts Trends for 
'59-The shape of Things to Come? 
Crystal balling into the future, we 
predict pretty noggins with smooth-
ly moulded waves, giving you "A 
Little Head Look." Here and there 
its beginning to inject itself into 
certain fashion circles. Keep it in 
mind, it's worth watching. 
MAX/HARRIMAN 
ltai!t~ 
619 Main CE 2-5305 
THE IowA HoMEMAKEF 
women$ 
angle 
THROUGHOUT THE CE TU-
RJES artists have painted the 
Nativity scene. Composers have writ-
ten music in tribute to the wonderous 
night when the angels sang tidings of 
great joy. And women too have created 
special foods to celebr<tte the birth of 
Christ. In the warmth of kitchens itS 
they worked, mothers have retold the 
story of Bethlehem to their children. 
Every nation has its Christmas bread. 
There is the French brioche, the 
Christollen of Germany and the Czech 
Vanocka. We <tre familiar with the 
characteristic shapes and navors o[ 
many o[ these. But have we forgotten , 
perhaps, the symbolism which inspired 
them. 
vVhy is the wreath shape so preva-
lent among holiday bre<tcls? The circle, 
which has ne ither beginning or end, 
is the symbol of everlasting life. Why 
is the plump stollen made with 
braids of dough chriss crossed to form 
over-lapping folds? Because it repre-
sents the Child wrapped in swaddling 
clothes. 
It is s<tid thitt the first gingerbread 
boys were designed to commemor<tte 
the Child Jesus and that mincemea t 
pies were originally baked in oblong 
pans to recall the manger which was 
his first crib. The rich ingredients in 
the filling symbolized the gi£ts of the 
Magi. Our traditional foods have 
meaning only when we remember the 
source. 
Let us not be so concerned with 
"What shall we bake for Christmas" 
that we no longer remember why a nd 
in '!\Those honor the feast is laid, -
the Child who was born in Bethlehem 
to be the Bread of Life. 
- Bernice Burns 
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The Cover: 
Christmas means lots of things) but certainly two that must 
be mentioned high on the list are children and cookies. Put 
the two together and you have a delightful combination. 
H ere Kyanne McCarley) daughter of Mr. and Mrs. Robert 
E. McCarley) 304 N. Franklin) tries her hand at the art of 
cooky baking. 
The Course That 
Miss Lenore Sullivan vows she'll never 
write another cookbook. But the recipe files bulge, and 
friends hope she'll soon change her mind. 
b)' Bonnie Rollins 
1-loll!e t .'collOIIIics Senior 
G OOD FOOD is a creative art, a prominent part 
of our cultural heritage and a unique road to 
understanding and friendship among the peoples of 
the world, believes Miss Lenore Sullivan, instructor 
in Institution Management. Her philosophies and 
her fascination for food have made Institution Man-
agement 585 so popular that is was probably the only 
class on campus for which outsiders depleted the 
supply of outlines before the class could buy copies. 
Delightful by-product of the course is Miss Sullivan's 
charming book "What to Cook for Company." 
Catering, as 585 is popularly called, is a course in 
cookery appreciation. As with art and music appre-
ciation courses, students learn the finer points of a 
country's background by studying, preparing and tasl· 
ing favorite foods of each national cuisine. It's the 
latter test which tells the tale as far as the class is 
concerned. Tasting new dishes in catering labs intro-
duces an exciting approach to food by emphasizing 
food as an adventure in Jiving. 
About 4 p.m. each afternoon the stage is set for the 
taste test. The gaily decorated tearoom may present the 
atmosphere of a Mexican fiesta, a Southern plantation 
dinner, gay Paree or the exotic countries of the Orient. 
Heavily laden buffet tables speak well for the girls' 
ability to prepare the traditional foods of the cuisine 
under study. Students gather around the table, fas-
cinated as Miss Sullivan explains the little special 
details of each dish. Her enthusiasm is contagious, 
her stories engaging as she points out that no tomato 
ever found its way into true New England clam 
chowder. The savory French dish Chicken Marengo 
happened one day by accident. After the fierce battle 
of Marengo won by Napoleon, food supplies were so 
scarce that the cook rounded up what was available, 
simmered it in a skillet and concocted this mouth-
watering dish, she continues. 
As Miss Sullivan completes her final comments the 
class eagerly anticipates sampling the foods . A spoon-
ful of one dish, a bite of another, a taste of a third 
and before long the girls are around the table, their 
dinner plate overflowing. The second time through is 
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"proof" that the girls are apt students of appreciation. 
As Miss Sullivan has taught the course for many 
quarters, one might think she would be more than 
glad to firmly say 'no' to the calorie-laden treats. Ad-
mitting that she wages a losing fight in the battle 
of the bulge, Miss Sullivan explains she just can't 
pass up any of the food. "After all, if I don' t taste 
all the foods the girls have prepared, how will I know 
that they did as good a job as the class before them," 
she laughs. 
In laboratories new recipes often are introduced. 
One "hot" incident over a new food occured in the 
preparation of chili con carne. The original recrpe 
calling for 8 teaspoons of chili powder made hair 
stand on end and throats feel like the aftermath of a 
human fire-eating demonstration. One taste was 
enough to convince the class that something more like 
2 teaspoons of the fiery powder would suffice. 
The experimenting, testing, tasting and general 
work in the catering course were the main factors 
leading to publication of "What to Cook for Com-
pany." Enriched with an Iowa heritage and person-
alized with a touch of foreign flavor, the book is a 
combination of recipes involving specialized cookery, 
general principles of food preparations, and exotic 
recipes of internationally famous foods. 
The book is like Topsy, relates Miss Sullivan, "It 
just grew" - from original mimeographed recipe sheets 
to the 500-plus page volume now in print. When the 
original mimeographed recipes became too cumber-
some to handle, college bookstore officials suggested 
t.hat the material be printed in book form. So laden 
with her huge collection of recipes, Miss Sullivan be-
gan her production with gusto in 1949. Vacations 
were forgotten; work continued around the clock and 
around the calendar for the next three years. Every 
moment she could squeeze between classroom duties, 
departmental meetings aml professional obligations, 
Miss Sullivan spent gathering more recipes, writing, 
testing, standardizing, rewriting and rewriting the ma-
terial to be included in the bcok. 
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Created a Cookbook 
Although distinctly an lowa-product, between the 
covers the book is spiced with a trace of rich foreign 
elem ents and regional delicacies of the United States 
-contributions of Miss Sullivan's cosmopolitan and 
well-traveled students. The cherished family favorites 
represent Finland, India, Hawaii, England, Sweden, 
the South, East, Middle West and Pennsylvania Dutch 
areas of the United States. Many are from the personal 
collection Miss Sullivan continues to amass in her 
travels across the continent and over the world. 
'With all of its individual fea tures another touch 
was needed for the book, for competing with more 
than 700 other cookbooks in print would not be easy. 
A special personality was added to the 924 recipes by 
including a legend after many recipes telling some-
thing about the contributor, mentioning a historical 
note about the food or including a suggestion for 
serving. The book was completed in 1951 and off the 
press by Christmas of the fo llowing year. "What to 
Drawing on a vast knowledge of food 
gathered [rom man y cookbooks and 
in all parts of the country, Miss Le-
nore Sullivan, Department of Insti-
tution Management, explains the 
finer points of each o[ the dishes 
prepared by her classes in Catering. 
Each member o( the class prepares 
one dish on the theme for the day, 
be it New England cookery or Christ-
mas sweets, and then all place their 
food on a table such as this (or 
sampling and evaluation. Delight-
ful by-product of this course is Miss 
Sullivan's cookbook, "What to Cook 
[or Company." 
Cook for Compa ny" is presently in the fifth printing. 
Commenting on the book, a visitor to catering class 
told Miss Sullivan that she had received one of the 
ea rly autographed copies. "Well," laughed Miss Sul-
livan, "Autographing the book was probably the easi-
est part of the whole thing." 
Always looking for another new idea, an exciting 
dish to add to the catering course outline, a heavenly 
dessert to tr y for a party, Miss Sullivan now spends 
her free moments thumbing through stacks of new 
magazines (for which she possesses a n undying weak-
ness) and mountains of cookbooks piled in her tiny 
office. J okingly, yet with determination she vows to 
friends she'll never write another cookbook. But the 
recipes keep piling up; the files are bulging; and 
friends reassure themselves hopefully that it won't be 
long before the new delights find their way into a 
revised edition of "What to Cook for Company," the 
cookbook which makes good food a creative art. 
To the East Indian Homemaker 
Coo.kery -- Artistry 
by Gwen MatherJJS 
Our author, 1Vliss Gwen Math-
ews, serves a glass of buttenn£/k 
to complete a typical Indt~n 
meal for Devendral Dangona, 
one of her friends from India. 
Miss Mathews received her 
BachelM of Science degree from 
Iowa State College in 1952 and 
then 1·eturned to India to teach 
nutrition at a Delhi college for 
five years. She is now studying 
for a doctorate in Institution 
Management and Education. 
I F V ARIET~ is the spice of l~fe, Indian cookery has 
both so It should rate high! To the '1\Testern 
palate, the spices are the most significant feature of 
Indian dishes and some would feel that we use far too 
many and mask the subtle natural flavors in food. 
The Indian homemaker feels differently. She be-
lieves that cookery is artistry. Just as an artist can 
use many colors skillfully in darker or lighter tones 
to bring out the desired effect, so can the cook govern 
her artistric production by the selection of spices, pro-
portions in which they are used, the order in which 
they are blended, and the combinations of vegetables 
or meats. 
Bland foods like boiled rice or plain roasted cereal 
chappatis (circular unleavened tortilla-like bread) , 
have a place in the diet. Spicy curries (a stew cook_ed 
with highly spiced condiments), vegetables, lentils, 
chutneys (a warm or spicy pickle or condiment) 
are the accompaniments that make the eating of cere-
als so worthwhile! 
Most experienced housewives can differentiate be-
tween the many spices in a curry. I can recall many 
times when my mother could tell which spices issued 
to the cook went into the lunch and which ones went 
home with the cook. Indian women prefer to do their 
own cooking, but since labor is much less expensive in 
India and people need a livelihood, most middle-class 
families can afford servants to do the housework and 
cooking. Many housewives however do the actual 
seasoning or b lending of spices themselves and then 
le• the cook do the rest of the work. 
Indians prefer their salads bland while American.< 
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pride thmselves in the variety of dressings a~d c_om-
binations they can conjure up. We prefer plam shced 
tomatoes, cucumbers, carrots, radishes, young turnips 
and green onions, with a little salt and at the most, a 
sprinkling of lime juice or vinegar. Finely ground 
chutneys show our variety in the realm of raw vege-
tables. These are combinations like mint and fresh 
coconut with green chillies, (a tropical herb) or un-
ripe mangoes with green ginger, tamarind, (an Indian 
date) or green coriander leaves. Many vegetables such 
as cucumber,tomato, potatoes, spinach and gourds we 
dice, grate, and marinate in a lightly soured (cultured 
milk or cream or yoghurt) dressing. These form an 
interesting flavor contrast and when chilled can be 
most refreshing with a "hot" meal. 
Desserts are usually either very simple- as fresh 
fru its- or very elaborate and time consuming in pre-
paration. A base for many sweets is "Koa·: which is 
made by simmering a large amount of milk over a 
fire until it thickens to a soft paste. 
Beverages like coffee and tea are served more often 
at breakfast and teatime than at other meals. "Tea" 
is served around 4 or 5 p.m. and consists of aromatic 
cups of piping hot Indian Darjeeling or flowery 
Orange Pekoe tea and snacks of savory or. sweet deli-
cacies. The family is usually at home 111 time for tea. 
Children are back from school and fath er is home 
from the office. A refreshing cup of tea and the fellow-
ship of a close family circle do much to restore tired 
minds and bodies. 
Pan, clearly loved by those accustomed to it, is 
made of shavings of betel nut, and, often, grated 
coconut, ingeniously rolled into a green betel leaf and 
stapled together with a black clove. T~ese can be 
gaily adorned with a very thin layer ~f silver paper. 
Pan is eaten after a heavy meal. Like sauerkraut, 
taste for pan must be acquired, and is hard for a 
"foreign" initiate to appreciate. 
In homes where the traditional Indian style of eat-
ing is practiced, food is served in circular silver or 
stainless steel dishes with little handleless bowls to 
hold each preparation separately. These bowls are 
placed within the circumference. of the rimmed. metal 
plate, and the rice or chappatls are placed m_ ~he 
center of the plate. A little melted ghee (clanhed 
Cooker)! (Continued on page 14) 
THE IowA HoMEMAKER 
by Jill Gaylord 
Home Economics Sophomore 
W HAT BETTER TIME is there for cookies 
than Christmastime? You have all been eating 
cookies every holiday season for years, but this year 
try something new and decorate a tree with them. 
The fun can begin with the bakin~. Children and 
cookies go together like bread and honey, so gather up 
a few before you head for the kitchen. Brothers, sisters, 
nieces, and nephews will enjoy the fun, but if no young 
ones are on hand, a few "grown-up children" will do 
nicely. 
The first thing you will need is a good basic sugar 
cookie recipe like the one found at the bottom of this 
page. If the helpers are too young to enjoy (or for us 
to enjoy them) mixing the ingredients, do this before 
they arrive on the scene. \!\Then the youngsters are ready 
to help, swath each in a smock or large apron, for 
cookie dough can get pretty well spread around with 
a bevy of young cooks on the job. 
Cutting out the cookie shapes is the time for all to 
join in the fun. Roll out several pieces of the dough 
so everyone will have a spot to work. Plastic or metal 
cookie cutters may be used for a start; for quite young 
children these would be best. For originality though, 
you and your crew can design your own shapes and cut 
them out with a sharp knife that has been dipped in a 
little flour. Try a triangle turned into a tree, a tear-
drop shaped tree ornament, and then a Christmas 
stocking. A simple square or rectangle can later be 
iced as a wrapped gift. Try a candy cane or make a 
round tree ornament with a biscuit cutter or the rim 
of a glass. A wreath shape can be made by cutting two 
concentric circles with glasses of different sizes. Poin-
setta shapes are easily made with a paper pattern. If 
your imaginations wear them, suggest each child cut 
out what he wants from Santa. Keep in mind, how-
ever, that the large, simpler shapes are easiest to han-
dle and later ice. 
Before putting the cookies in the oven, make a 
small hole in the top so later you can slip a ribbon 
through it and hang the cookies from the tree. This 
hole must be large enough so that it won't bake 
closed; a little over one-fourth inch is about right. The 
holes can be punched with a plastic or glass drinking 
straw or something similar. 
When the cookies have cooled, it is time to add the 
finishing touches with gaily colored icing. Make a 
batch of confectioners' icing from the recipe and then 
divide into smaller bowls and tint each a different 
color with food coloring. In addition to icing, any 
number of clever touches may be added with colored 
or silver cake decorating sprinkles. These would make 
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ornaments for a tree, while reel hots would make 
clever holly berries on a wreath or a holly leaf shaped 
cookie. Gum drops can be cut in half to make a bell 
shape or cut in slivers for lines. A long sliver of green 
gum drop with a red triangle shaped gum drop above 
becomes a candle. See what you can do with crushed 
peppermint candy. Confectioners' icing is too soft for 
written words such as "Noel." You may wish to write 
on your cookies with a decorator tube. Here is one 
frosting recipe which can be used for this: 
SIFT TOGETHER: ADD TO: 
1 lb. powdered sugar 1 cup shortening 
Yz tsp. salt 2 tsp. egg white 
5 tsp. cornstarch 
If no decorator tube is available, an envelope with 
the corner cut off can be used for making icing lines 
and frills. 
When the cookies are all decorated, slip six-inch 
strips of paper ribbon through the holes and tie them 
to the tree. Your cookie-decorated tree is now com-
pleted, looking as if it just hopped of a page of a Han-
sel and Gretel book. Just one more thing - remember 
to wish everyone who comes to visit a Merry Christ-
mas with a treat from the cookie tree. 
RECIPES 
COOKIES 
CREAM: 
% c. shortening 
3/4 c. sugar 
ADD and BEAT: 
1f2 t. vanilla 
~~ t. grated orange peel 
SIFT and STIR IN: 
2 c. enriched flour 
1% t. baking powder 
1/4 t. salt 
STIR IN: 
4 t. milk 
CHILL for 1 hour. ROLL 
OUT 1/s inch thick, CUT, 
PLACE on greased cookie 
sheet, and BAKE at 375° 
for 12 minutes. Makes two 
dozen cookies. 
ICING 
Add sufficient CREAM 
TOP MILK to 2 cups of 
CONFECTIONERS' SUG-
AR to make it of spreading 
consistency. 
Add a dash of SALT 
and 1 teaspoon of VAN-
ILLA. 
7 
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~-'---CORNBREAD SUMMER 
I 'LL ALWAYS REMEMBER last summer as "The 
, Cornbread Summer." Cornbread was the first 
assignment I had as an undergraduate recruit in one 
of the Pillsbury Test Kitchens, and I spent my first 
days trying to develop a recipe worthy of the Ann 
Pillsbury name. 
Those first clays were filled with making cornbread 
in every possible way. What proportion of flour to 
cornmeal should I use? How many eggs? Do families 
like a cake-type cornbread or do they want it crisp? 
The pans of cornbread were endless. Success came 
when Sylvia Ogren, director of the Flour Kitchen in 
which I worked, said, "This one is fine, Ann, but it 's 
too tender. Cut down on the sugar and you'll have 
the perfect product." The endless pans of cornbread 
began to take on meaning when Sylvia explained 
what had been happening. Suddenly I realized that 
working in test kitchen is much more than just mea-
suring, mixing, and baking. It is learning the "why" 
along with the "how" in recipe development. A whole 
new world of foods began to unfold for me. 
Each recipe presented its problems- cakes, pies, 
rolls, casseroles, cookies, coffeecakes. The quantity of 
food the six girls in our test kitchen could turn out 
was amazing. Advance planning helped each to aver-
age three to four recipes per clay. Twice a clay we 
stopped to analyze the baked products. If the cake 
fell or the pie crust was tough, Sylvia had the answer. 
It was fun to learn how to adjust a recipe to bring it 
up to standard. And if the recipe didn't turn out as 
we thought it should, it was a challenge to try to 
figure out the "why' ' and try again. 
At any time our kitchen was a Hurry of activity. 
Perhaps Rita would be whipping up a chocolate cake, 
and Karen's timer would be ringing for her souffle. 
Anne might be answering a consumer's question on the 
telephone and Sylvia would be checking our recipe 
reports. Betty and I might be taking frequent peaks 
at our bread with a constant eye on the timer. 
All the time we were working in the flour kitchen, 
five other kitchens were buzzing with activity. Each 
kitchen had a specific assignment- cake and frosting 
mix tests, ideas for new products, variety mix recipe 
Llevelopment, experiments with refrigerated products, 
foods for photography- the projects are endless. Until 
1 really saw it happen I didn't realize the amount of 
effort that this big testing center puts forth to insure 
a perfect product for the consumer. 
As Ann Pillsbury, Ruth Andre guides the activities 
of these kitchens. Each kitchen is responsible not only 
for its own area of testing but also for technical help 
with consumer mail, some food photography and all 
kinds of consumer service material such as inserts, 
package directions and the recipe booklets that come 
from the Pillsbury Home Service Center. 
Cornbread summer will always be an important 
summer to me. I now know 1 want my career in the 
field of foods, and my classes have taken on greater 
meaning. It has also taught me to respect the service 
a foods product company offers its consumers. 
I took much more from Pillsbury's than I could 
ever give them in those three months. Watching as a 
neophyte the wheels of industry turn, [ realized over 
and over again the vast and expanding challenge of 
foods in the field of Home Economics. 
The Artist - -
The Journalist - -
And The Mosaic 
by Glenda Legore 
H oltle Ecouomics junior 
I just finish ed wrapping a Christmas present I 'm real proud of. 
It all started the other clay when my friend, Cindy Thiessen, showed 
m e some pictures of mosaics she had made for wedding presents. I 
was 'oohing' and 'ahhhing' a nd she said why d idn' t I m ake some, too. 
This was pretty funny because m y friend Cindy, she's artistic, ant! 
that's just the opposite of m e. 
But she said it wasn't hard, and I figured she should know. You 
see, Cindy spent last summer in California studying mosaics as a spe-
cial student and assistant instructor. She lived with Esther Dendel (a 
former ISC student) and h er husband, Jo. They own Denwar Ceram-
ics and the School of Mosaics where Cindy spent all clay creating pat-
terns and assisting in the classes. 
G lenda Legore Cindy Thiessen, H . Ec. Sr . 
. . . I thought that making a mosaic might take too 
much equipment, but Cindy assured me that all I 
needed to begin was a can of mastic and a pair o[ 
nippers. Mastic is the adhesive agent which holds 
the pattern to the surface. Nippers are the plier-like 
instruments for cutting mosaic tile. 
V\Then I wondered what kind of base to make my 
mosaic on, Cindy told me that almost any solid sur-
face would do. People build mosaics on such things 
as copper bowls a nd tractor elise blades. Tables can 
be made from wall panels which are like a picture on 
a piece of plywood with a frame around it. Needless 
to say I was impressed. 
D ECEMBER, 1958 
... Cindy kept talking about mosaic tile and I 
asked her about m aking mosaics from something else. 
I could remember seeing designs created from shells 
and bits of broken glass. It is also possible, she said, to 
make mosaics with buttons, bits of wood, or pebbles. 
As for tiles, there are many kinds: byzantine, which 
is imported from Italy and costs $4-$14 per square 
foot; venetia n glass which ranges from $1.50-$6.00 
depending on the color; vitrified, the kind used on 
floors and counter tops, costing $1.50 per square foot; 
and ceramic which is ch eapest at .$1 .30 per square 
foot. . . 
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... At this point Cindy really raved about cera-
mic tile. She thinks it's the prettiest and easiest to 
work with. I expect she knows because she worked 
with many kinds last summer. 
By now, even unartistic me had visions of doing 
a mosaic beautiful enough to be exhibited somewhere 
like a Leguna Beach exhibit where Cindy showed 
her work. Well, not really, but I hoped to make some 
that would be nice enough to give to some of my 
friends. 
So I said, "Look h ere, Cindy old friend, (using a 
little phychology) wouldn't it be fun for us to make 
a mosaic." And she said "Yes." 
So I picked a copper bowl, aml we went to work. 
The Artist - -
The Journalist 
And The Mosaic 
. Next came the process with a strange name 
that I could never h elp associating with birds - grout-
ing. Grout is a refined cement. It is mixed with water, 
glue, and the color which comes in powder form. The 
grout and color we bought at a lumberyard. 
The tile is first soaked by pouring water over it and 
letting it stand about five minutes. Then it was well 
drained. We poured the grout on and worked it into 
all the cracks. This was to protect the edges and give 
a finish to the tile. . . 
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.. First we figured out a simple design. Then 
we cut the tile with the nippers to fit each part of 
the design and pasted it clown with the mastic. 
This was rather thrilling because here your own 
design comes to life. Here, too, you can see the tex-
ture emerge as the various sizes and shapes are laid 
down ... 
.. . After the grout hardened somewhat, about 
two-eight hours, we wiped off the excess and allowed 
it to continue the hardening process. 
Since making the mosaic I have begun wearing an 
artist's beret with my journalist's trench coat. 
The moral of the story is that mosaics are fun, 
challenging, inexpensive, creative, and relatively easy 
to do. Ask the girl who makes one. 
THE IowA HoMEMAKER 
A Quick Quiz for 
The Christtnas Connoisseur 
P EOPLE 'ROUND THE WOR.LD celebrate Christmas from the kitchen. With the mingled 
aroma of holiday treats filling every room and over-
sized tables groaning under the weight of a traditional 
feast, families and friends make merry in the holiday 
spirit. But the cherished family recipes just don't stay 
in one country. Everything from Bohemian Christmas 
Braid to Jule Kage is as likely to be found on an 
American buffet table as at a holiday festival in their 
native lands. 
To see how you rate as a connoisseur of internation-
al Christmas foods, try this short quiz. Jot down what 
it is and where it's from. 
H you rated this party as the ideal way to fill your 
sweet tooth you're well acquainted with Christmas 
traditions around the world. Here's what you ate. 
I. GLOGG- A traditional fruit drink of Swedish 
origin. Made with mulled wine, it's best 
when served piping hot. 
2. STOLLEN- The sweet Christmas bread of Ger-
many. It's filled with lucious fruit, lightly 
frosted and topped with chopped nuts and 
candied fruit. 
3. JULE KAGE- In Norway this Christmas fruit 
bread is traditionally served for a "Glad 
Jule." 
4. BRIOCHE- French by origin, this feathery 
sweet bread is shaped and baked in individ 
ual servings as a roll. 
5. VANOCHA- A fancy braided Bohemian Christ-
mas bread, sweet and spicy with a fruit and 
nut filling. 
6. POTICA- From Italy comes this festive fruit-
filled coffee cake. Prepared like a jelly roll, 
the cake is twisted into an "S" shape before 
baking. 
7. KOLACKY- Popular fruit-filled buns originated 
in the Bohemian countries. 
8. LUCIA BUNS- These Swedish favorites, also 
also known as saffron buns are served tra-
ditionally at the Lucia ceremony of the 
lights held December 13 which opens the 
Christmas season for many of Swedish decent. 
9. STREUSEL KUCHEN- A cream-filed coffee 
cake native to Central Europe, passed on to 
the Pennsylvania Dutch, and now a part of 
everyone's holiday festival. 
10. SPRITZ- An old favorite, Spritz are rich Swe-
dish butter cookies shaped by squeezing the 
dough through a cookie press. 
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Here is what we're serving: 
l. Glogg 
2. Stollen 
3. Jule Kagc 
4. Brioche 
5. Vanocha 
6. Potica 
7. Kolacky 
8. Lucia Buns 
9. Streusel Kucken 
10. Spritz 
11. Lebkucken 
12. Kulkuls 
13. Plum pudding 
14. Shortbread 
15. Berliner Krance 
16. Finska Kakor 
17. Baba Au Rhum 
18. Nurnberger 
19. Sandbalesker 
20. Buche de Noel 
21. Ambrosia 
II. LEBKUCHEN- Favorite of the German people 
is this small round cookie filled with fruit 
and nuts. (The cookies may be stored for a 
long time but become very hard. To"mellow" 
place in a jar with half an apple.) 
12. KULKULS- These are the dainty Christmas 
sweet of India. 
13. PLUM PUDDING- English, of course. Accord-
ing to an old Yorkshire tradition: "In as 
many homes as you eat plum pudding in the 
12 clays following Christmas so many happy 
months will you have during the year." 
14. SHORTBREAD- Traditional butter cookies 
from England's northern neighbor, Scotland. 
15. BERLINER KRANCE- It's not German, but 
Norwegian for Berlin "'Wreaths, delicious 
cookies shaped like wreaths are made each 
holiday season in Norway. 
16. FINSKA KAKOR- Scandinavian again, this time 
Finish nut-studded butter strips. 
17. BABA AU RHUM- A light cake made with 
yeast; a traditional favorite of the French. 
18. NURNBERGER- These light-colored honey 
cakes originated in the famed German city 
of toys. 
19. SANDBAKELSER- Sand tarts to the Swedish 
who love these fragile almond-flavored shell 
cookies which are made in copper molds of 
varied design. 
20. BUCHE DE NOEL- An edible small-scale cake 
imitation of the Nordic yule log. 
21. AMBROSIA- Not foreign at all, but a favorite 
Christmas dessert in the southern states. Made 
with oranges and fresh coconut, it is usually 
served with slices of rich dark fruit cake. 
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h)' Janet Purdy 
l-l o111e £couomirs Senior 
W H AT IS BACON? 1 t is memories of a pungent 
aroma awaking you on a winter morning. It 
is the essential ingredient in a "special" recipe for 
baked beans. And it is probably the only meat which 
has been preserved in the same way since prehistoric 
times. 
Bacon is m entioned in the most ancient recipes 
available. In fact, the cured meat probably came 
about when some cave dweller accidently left a piece 
of his m eat hanging over a fire overnight. Early man 
could kill his bison, remove the choice portions, and 
by placing them in the sun to dry or rubbing them 
with salt, preserve them till he made a nother kill. 
American India ns contributed another form of 
cured m eat. They cut long strips from the sides of 
the buffalo they killed and hung them in the sun to 
dry to a hard darkened piece of meat. This could be 
put in a pack and carried for days without fear of 
spoilage till another kill was made. 
When they were ready to eat their dried m eat, 
they simply pounded a strip to a fine powder and 
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mixed it with dried fruits and vegetables and water 
to make "pemmican," a standard dish in the Indian 
menu. 
The name of this dried meat is "jerky." Its origin 
was a poor translation of the sound of the Indian 
word for the m eat; the Spanish called it "cherqui." 
When that word moved into the English vocabulary, 
it became "jerky." 
Bacon was known in a ncient European and Medi-
terranean civilizations, also. Apicius, a gourmet of 
Imperial Rome, wrote what m ay be the first cook-
book, and in it, he mentioned the difficulty of pre-
serving m eat. For those who d isliked the use of salt 
he suggested covering fresh meat with honey and 
suspending it in a vessel for use as needed. This how-
ever, was effective only a few days in the summer, so 
he next put forth a method of keeping cooked sides 
of pork. 
"Place them in a pickle of mustard, vinegar, 
salt and honey, covering the m eat entirely. 
And when ready to use you will be sur-
prised." 
This is his version of a m arinade, but more basically 
it is the "pickle" method of curing meat. 
He also suggested mashed parsnips with spices, 
wine, and oil as a n accompaniment to salt pork or 
bacon. This meat was cooked by covering with water 
seasoned with p lenty of dill. Then it was sprinkled 
with a little oil and a trifle of salt. 
Bacon continued to play an important role in the 
food of the world, popular to old and young, and 
readily produced where other foods were not avail-
able. The German settlers who came early to Penn-
sylvania brought with them foods from the Old 
Country, including a flair for using bacon. George 
·washington is said to have been delighted by a soup 
whose principal ingredients were hard-shelled crabs 
and bacon. He discovered it when he made his head-
quarters in a farm home at Valley Forge. 
The Pennsylvania Germans are quite renowned 
for their cooking, and they use bacon to its best ad-
vantage. They include the meat or drippings in 
sweet-sour dishes, and use up to half a pound m a 
standard potato salad recipe. 
In Miss Leslie's Lady's New R eceipt Book, pub-
lished in 1851 , bacon seems to have fallen into dis-
favor. She never used bacon in her "receipts," for, as 
everyone knew, bacon lent "a strong disagreeable 
flavor far inferior to that of lard or a milder fat. " 
However, sh e does suggest a pickling brine for ham 
or bacon. lt is composed of today's curing compon-
ents: water, salt, saltpeter, sugar, with the addition 
of m olasses for richer flavor. 
The bacon we buy today is the same basic pro-
duct that was on sale in Miss Leslie's day; the only 
change is the cellophane package. I t can be bought 
either thin-sliced or thick-sliced, with the rind sti ll 
on, or without. Canadian bacon is cured pork made 
from the eye of the loin muscle. Beef bacon is also 
available; it is a cured and smoked beef loin product. 
So it is tha t bacon remains the world's standard 
meat product since a hunter accidently left his kill 
hanging over a smoldering hickory fire thirty cen-
turies ago. 
T HE JowA HoMEMAKER 
T HJRTY-TWO Phi Upsilon Omicron memberr have been spending their Saturday in the Insti-
tution Management kitchen this fall preparing the 
traditional Phi U fruitcakes. The fruitcake assembly-
line has been under the direction of Ruth Ann Bagg-
ley and the cooks of Phi U have prepared 400 fruit-
cakes for their annual money raising project. 
The money from the sale of the fruitcakes, which 
are on sale in the foyer of the Home Economics 
building for $1.25, is used by the honorary for 
service projects and scholarships. 
Foods majors and 1. Management majors take 
turns directing the quantity cooking of the fruit-
cakes and each Saturday the girls turned out ap-
proximately 80 steaming cakes. The first shift of 
girls weighed the fruit and dry ingredients for the 
cakes and the second shift decorated the cakes, took 
them from the ovens and prepared the cakes for 
assembly-line wrapping. 
Each year the professional honorary awards a $100 
scholarship to a freshman or sophomore student on 
the basis of scholarship, activities, character and need. 
Phi U also sponsors a graduate fellowship which is 
given to an outstanding member of the organization 
yearly. 
To further international relations the honorary 
brings a foreign home economics student to the Uni-
ted States for further study. A joint sponsorship of 
the Home Economics banquet with Omicron Nu 
and Home Economics Council is another project of 
the organization . 
Phi Upsilon Omicron was established in 1926 on 
the Iowa State campus and the organization has 41 
college chapters. Members are selected on the basis 
of scholarship and leadership in home economics ac-
tivities. Each year the honorary has a recognition tea 
for junior women in the upper 40% of their class and 
the junior pledges are selected and announced dur-
ing winter quarter. 
The Ames Alumnae of Phi Upsilon Omicron has 
a rooster of 39 members. The alumnae and students 
work together in planning projects and programs 
during the year. A highlight each year is the spring 
picnic in honor of the graduating seniors and the 
new initiates of the honorary given by the alumnae. 
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Another steaming tray of fruitcakes is removed from the oven 
as members of Phi Upsilon Omicron work on their annual pro-
ject. Here Marilyn Werner, H. Ec. '58, left, and Ruth Ann 
Baggley, I . Mgt. Sr. and chairman of the project, work together 
with some of 400 fruitcakes which were prepared fall quarter 
by members of the honorary. The fruitcakes are now on sale 
in McKay Hall. 
STEPHENSON'S FAMOUS FOR FABRICS 
Conveniently located 
opposite campus 
103 Welch Dial CE 2-3615 
I 
i This Season Give 
I Practical Gifts 
Remember over 16,000 items 
for your convenience means 
one handy shopping center for 
housewares, electric table ap-
pliances, china, glassware, toys, 
all at ... . 
CARR HARDWARE 
306 Main CE 2-6324 
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AHEAD 
in the 
gift 
parade 
what to 
cook 
compan';f 
by LENORE SULLIVAN 
THIS UNUSUAL KIND OF COOKBOOK 
in its bright Christmasy cover will make a very 
special gift for that person on your list who "has 
everything." Delight in owning it is spread over 
many years and many occasions. That special 
. person -aunt, mother, sister, friend- will thank 
you many times for the choice recipes found in 
one of the most popular cookbooks in America. 
Men cooks love it too. Add it to a seasoned 
cook's "recipe library" or give it to a bride 
. . . you'll be giving exciting adventure in the 
art of cooking for a very low $3.95 price. Fifth 
printing. Available at local bookstores. 
Younf} fiomemakerJ ' 
Gq-uipmenl (}uide 
by L~UISE PEET 
A WELCOME GIFT for young women 
who are brides or planning to be. Filled with 
up-to-date and useful information about choos-
ing, using and caring for all the appliances in 
a modern home. Answers hundreds of common 
questions: "How can I avoid sticking waffles?"; 
"What's the proper height for lamps?"; "Do 
dishes need to be wiped dry?" and many others. 
More than 130 illustrations help explain equip-
ment construction and operation. Only $2.95, 
at local bookstores. 
IOWA STATE COLLEGE PRESS 
, ______ ___::_e_ss Building, Ames, Iowa 
__ I 
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More on the ... 
1959 Room Contest 
J UDGES FOR Lhe 1959 Room Comest have been 
selected and are looking forward to seeing the 
work you can do in your dormitory or sorority room. 
This year's judges are Miss Alice Davis, Department 
of Applied Art, Miss Mary Olson, a graduate student 
in Textiles and Clothing, and Clair ·watson, Depart-
ment of Architecture. 
Remember, the judges will be looking for color 
scheme, originality, neatness, practicability and good 
basic design elements. Bonus points will be given to 
the most novel bulletin board, the most decorative 
personality touches and the best new idea in furni-
ture in a college room. 
If you haven't already entered the room conteset, 
applications are still being accepted. The applica-
tion due date is December 17th at 5 p.m., Memorial 
Union Desk. Each sorority may enter one room and 
each dormitory two rooms. Get busy now and begin 
planning your room for the contest. 
This is your opportunity to win two pair of pa-
jamas from Bobby Rodgers and Two Bates Bed-
spreads from Stevensons. Paint the old reel waste-
basket you are tired of looking at to match your 
room decor. You may make these changes over 
Chirstmas vacation so you will have lots of time to 
work on them. YOU CAN WIN! ! 
Procedure: December l7Lh- All applications due 
Memorial Union, 5 p.m . 
Cooke1y 
January 5-8- R esidence competition, 
j uclgecl by residence. 
.January lOth - Preliminary judging to 
eliminate en tries to 5 . 
. J anuary 17th- Final Judging 
February issue- Pictures of winning 
room and contestants! ! 
(Continued from page 6) 
butter) is poured in the steaming hot rice or smeared 
on the charcoal roasted chappatis for added flavor 
much as Americans put a pat of butter on a baked 
potato. Then the cereal is eaten with the vegetable, 
lentil or meat accompaniments. Curds and buttermilk 
are served with the meal as they store better than 
whole milk in hot climates. 
R egional foods are perhaps even more distinctive 
in India than in America. People along the coastal 
areas use a great deal of fresh coconut in their meat 
and vegetable cookery. Among North Indian favorites 
are the tanclor (Indian clay oven-baked chicken) and 
"nan roti" (bread which is pasted onto the sides of 
the hot oven) . 
In India today in any of the larger cities like Delhi, 
Calcutta and Bombay, it is possible to have several 
types of food from regional Indian, American Conti-
nental to Russian or Chinese. However, no food 
tastes better than home made dishes and Mother 
makes them better than anyone else in the world! 
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• rtnce 
For to us a child is born, 
To us a son is given; 
And the government will be upon his shoulder, 
And his name will be called 
"Wonderful Counselor, Mighty God. 
Everlasting Father, Prince of Peace." 
Of the increase of His government and of peace 
There will be no end. 
- Isaiah 9:6-7 
May this Christmas season 
and the coming year bring 
peace to all nations. 
THE 
Iowa Homemaker 
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fl'TILL ·· · 
nstmas messa ·. ;{I wm" ilit Ch · . · 
alway h ge to a tro bl 
It h" betn . ' t ' mt»•gt of u td wodd -
Wisely paraph peace. 
rased as "P 
of G d eace 0 E in o I oo Will" M n arth to M 
"'" " ' 'Y . b '" s, our communit. It e established Ies our . 
u ·1 ' nation h ntl peace a d ' t e world n good will trul . -y reign triumphant. 
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